RECIPES • PEOPLE • GOOD FOOD

Front Porch Life
A DIGITAL LIFESTYLE MAGAZINE OF THE SOUTHERN LADY COOKS

New Fall
Recipes

Breakfast at
Keeneland Race
Course

The Other Side
of the Screen
Door

1

FRONT PORCH LIFE | FALL 2018

Letter from
Leigh
Let me start by saying that the responses
we received regarding our first issue were
incredible. So many of you took the time
to write us and let us know how much you
enjoyed reading Front Porch Life. We're so
thrilled that you were pleased. Thank you.
Thank you for always following us on our
journeys and thank you for going back
with us to reminisce on our past. Life can
get overwhelming, can't it? Before you
know it we're all grown with individual
lives that seem busier every week. It can
get away from us from time to time.

"Hello Fall"

When the chaos starts and I get overwhelmed, I always like to grab my coffee or sweet
tea and take a quiet moment on the porch. I'm not sure what it is and maybe it's
because it was instilled in me as a child, but the porch provides a calmness that is hard
for me to find any place else. There is just something about sitting in a rocking chair and
listening to the birds chirp and the wind through the trees. It's the simplicity of it I
suppose. I think we all need to get back to the simplicity of life. A good book, a warm cup
of coffee, a sunrise or a sunset, a good dog and dirty bare feet....these things can bring
back a feeling that some may have forgotten. We just need to be reminded sometimes. I
hope Front Porch Life does just that.
This is our Fall edition. Fall brings us pumpkin and apple everything, tailgating and
bonfires, sweaters and vests, duck and deer hunting, beautiful trees and crisp air, shorter
days and longer nights. Fall also allows us to shift our daily routines. You'll find me
spending more time in the kitchen and my husband will be spending the majority of his
time in a duck blind. However your routine changes, I hope you spend time doing
something you love. I also hope you spend some of your time with a cup of hot apple
cider on your porch enjoying this new season.
Welcome again to Front Porch Life. It's fall Y'all.

Leigh Walkup
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"Fall is a Southerner's
reward for surviving
the summer."
-unknown
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When the crispness hits the air and the
leaves start hitting the ground.....the food
that we make and eat changes. We
slowly put up the grills and bring out the
slow cookers. All of a sudden we're
thinking about pumpkin muffins, apple
cider, hearty soups and tasty casseroles.
Before long we'll be planning our holiday
menus and baking cookies and candies
for Christmas.
As we welcome fall, here are some
recipes that you may want to make for
your friends and family..

Fall
Recipes
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Crock Pot
Mulled Apple
Cider
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Crock pot mulled cider is one of the
easiest recipes I have made and it is good.
Serve it with your favorite muffins, pie and
cake or just anytime you want a hot
comforting drink. I serve this right from
the crock pot and just add a ladle so
guests can get the amount they want.

8 cups your favorite apple cider
4 or 5 cinnamon sticks for making the
cider
1 medium sized orange
whole cloves
extra cinnamon sticks for serving
rum or bourbon (optional)
Pour apple cider into a 3 1/2 quart crock
pot. Add 4 or 5 cinnamon sticks. Punch
holes in the orange with a toothpick and
stick in whole cloves. You can add as
many or few as you like. I usually just
make several rings around the orange
with the cloves. Place the orange into
the crock pot.

CLICK FOR REST OF RECIPE
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Sour Cream Spice Cake
with sour cream
frosting

This cake is perfect to enjoy with family
and friends this fall. We love spice cakes
and this one is absolutely delicious. It's
also the perfect way to use up leftover
sour cream.
1 cup white granulated sugar
1/2 cup butter or margarine, softened or
8 tablespoons or
1 stick
3 eggs
1 cup sour cream
2 cups all purpose flour
3 teaspoons baking powder
1/4 teaspoon salt
1 1/2 teaspoons ground cinnamon
1 teaspoon ground nutmeg
1 teaspoon allspice
1 teaspoon vanilla extract
1/4 cup milk
1/2 cup walnuts, chopped
Preheat oven to 350 degrees. Spray 2
round cake pans or one bundt pan with
cooking spray. Cream sugar and butter
till fluffy. Beat in eggs and sour cream.
Whisk together the flour, baking
powder, salt, cinnamon, nutmeg,
allspice in another bowl. Mix into egg
and sugar with mixer. Add vanilla
extract and milk and continue mixing.
Fold in nuts. Bake 35 to 40 minutes.
Cool 10 minutes before removing from
pans.
Refrigerate this cake.

"I love fall most of all"
Sour Cream Frosting
3 1/2 to 4 cups powdered sugar
1/4 cup butter or margarine, softened
1/3 cup sour cream
1 teaspoon vanilla extract, (optional)
Beat all ingredients together until reach
spreading consistency. Spread between
layers and over cake.
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Easy Pumpkin
Cinnamon Rolls
1 roll of Pillsbury Dough Crescent Dough
Sheet
1/3 cup of 100% Pure Pumpkin
1/2 cup of brown sugar
1.5 teaspoon of nutmeg
1 teaspoon of cinnamon
cream cheese frosting
Roll out crescent roll dough (we used
wax paper). Spread pumpkin over the
dough, top with brown sugar, nutmeg
and cinnamon. Roll up and slice in 1
inch pieces. (Roll into a large roll from
the smaller end for bigger cinnamon
rolls)
Bake at 375 for 21-23 minutes or until
golden brown. Top with cream cheese
frosting.
You can bake these in a casserole dish
or on a cookie sheet. We lined it with
wax paper for no sticking. You will need
to grease your pan if you don't use wax
paper.
Makes 8-10 rolls
You can make your own cream cheese
or use store bought.
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Slow Cooker
Beef & Tomatoes

These are recipe
submissions from our loyal
followers!
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From Debbi Hopkins
Large chuck roast
2 cans of diced tomatoes
1 packet of onion soup mix

Cut the chuck roast into chunks,
removing as much fat as
possible.
Place beef chunks directly into
the slow cooker.

Parmesan
Oven Fries
Hazel Williams

1 teaspoon Season Salt
1 teaspoon Onion Powder
1/4 to 1/2 teaspoon Garlic Powder
1/2 teaspoon Black Pepper
1/4 to 1/2 teaspoon Ground Cayenne Pepper
(optional)
4 large or 6 medium Yukon Gold Potatoes
1/2 cup grated Parmesan Cheese (I use
Kraft, the kind I buy for spaghetti)
2 Tablespoons Canola Oil
Pam Canola Oil Cooking Spray
Make sure one oven rack is in center of
oven, halfway between top and bottom of
oven. Set oven to preheat to 425 degrees.

Sprinkle soup mix over the beef.
Pour cans of diced tomatoes on top.
Cook on low for 7-8 hours.
Serve over rice, noodles or mashed
potatoes.
Depending on the size of the roast,
this can feed from four to six easily.

Line one very large cookie sheet, or two
smaller ones (that will both fit on one oven
rack) with heavy duty foil. Spray with the
Pam until coated well. You can use a pastry
brush to spread it.
Place all seasonings (salt, onion & garlic
powders, black & red peppers) into a
zippered plastic bag (Zip-Lock is good).
Close & shake well.
Wash and peel potatoes. Cut them as you
would for regular Fries and add to the bag.
Close and shake well. Add cheese, close and
shake vigorously. Add the Canola Oil and
shake until potatoes are well coated. Dump
potatoes onto the cookie sheet(s) and spread
into a single layer. Bake at 425 degrees for 25
to 30 minutes, or until golden brown. Serve
immediately.Makes 4 to 6 large servings

Don’t change the amounts on the Canola Oil or the cheese if you want them to be really good. Spices
can be adjusted
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Simmer Pots
Simmer pots are wonderful to make your house smell good in the fall of the year! You
can make a simmer pot on top of the stove or use your crock pot. Just be sure you keep
water in the pots. I always have a few pieces of fruit that are going bad on me and this is
a great way to use them. If you have an old crock pot or a small crock pot you are not
using, they are great for simmer pots.
3 to 4 cinnamon sticks
1 to 2 tablespoons whole cloves
1 tablespoon vanilla extract
2 to 3 oranges (can use the whole orange and slice or just use the peelings)
1 to 2 apples (just the peelings or apple slices)
4 to 5 cups water
Add fruit and spices to a pot on top of the stove along with water. Bring to a boil and
turn down to simmer. Just be sure to add more water during the day if needed. If using
crock pot, just add fruit and spices plus water to crock pot and turn on the pot. I leave
the top off my crock pot.
Other ingredients you can consider using in your pots: star anise, cranberries, lemons,
ground ginger, pine needles, essential oils, bay leaves, fresh herbs.
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Keeneland
Race Course
THE HIDDEN GEM
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If you have ever traveled to Lexington, Kentucky
then you know it is truly horse country. Some of
the fastest thoroughbred racehorses in the
world call it home. Sitting right outside of
downtown, you'll find rolling hills of Kentucky
bluegrass, miles of plank and old stone fences
and majestic horses waiting to greet you. I have
always felt that certain places can have a
unique energy. For example, New York City is
the town that never sleeps. You feel that when
you walk the streets of New York City. It's an
electricity that never goes away.
Central Kentucky has its own energy, too. I've
felt it my entire life but I don't think you have to
live here to feel it. I'm sure visitors feel it as well.
It's almost a magical energy. It's an energy that
is full of history, hard work, old money, bourbon
and pretty horses.
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It's a playground for dreamers that built those dreams on the fast feet of
thoroughbreds. It's a place where hope is always alive and charm can be found
around every corner.
Speaking of charm, you won't find a place more charming or more Southern than
Keeneland Race Course.
Keeneland Race Course was founded in 1936 and, in my opinion, one of the most
beautiful racetracks in the country. When you walk into Keeneland, it is intimate
and overwhelming at the same time. The beautiful limestone buildings, the
breathtaking paddocks, the saddling area and then the rush of the track. If you
don't feel a reaction deep in your soul, I would be worried.
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On race days you'll want to follow tradition and grab some good ole Kentucky
burgoo and bread pudding. You will find all walks of life at Keeneland. Some will be
dressed to the hilt, others won't. Ladies, no hat required, we save the hats for the
Kentucky Derby. You have some patrons that live to be in the Clubhouse (clubhouse
is members only), while others want to be down under the grandstand watching the
action. It's truly a sight to see and it's quite popular. Over 300,000 will go through the
Keeneland gates during the race meet.
However, as much as I like the race meets at Keeneland, (they race two months out
of the year, April and October) it's not my favorite thing about this track. Most people
don't know this but Keeneland is open year round and I'm telling you, being at
Keeneland when they aren't racing horses is amazing.
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My favorite is to get up before sunrise, grab my coffee and head to the track to
watch the horses work as the sun comes up. Every morning at Keeneland, the
trainers and exercise riders exercise their horses on the track. It's beautiful, it's
calming, it's quiet and it's something everyone should experience.
Not many people know this, even locals, but to me this is the finest of the track. I
love to be there early and enjoy this majestic place without the loudness of the
crowds, the long lines, the parking, etc.
For me, it's so fun to watch the elegant dance of the horses and their riders as they
aren't competing for a win, but just enjoying a great ride early in the morning.

"The blood runs hot in the Thoroughbred & the courage runs
deep. In the best of them, pride is limitless. This is their heritage
& they carry it like a banner. What they have, they use."
-C.W. Anderson
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Once you've watched the horses and
walked the grounds, then head over to the
Track Kitchen for one of the best kept
secrets in this town. You won't find a better
breakfast. The Track Kitchen opens at 5:00
am every day and I recommend the bacon,
egg and cheese sandwich or their french
toast. Of course, you will never go wrong
with biscuits and gravy.
Have a seat and listen to the trainers and
riders talk about their mounts for the day.
This is really an opportunity to breathe in
this industry, to learn and to really feel a
part of Keeneland.
So, when you come visit our gorgeous town,
don't miss all the charm that Keeneland has
to offer. Its beauty alone is breathtaking.
However, I encourage you to grab a cup of
coffee and go sit trackside on a quiet
morning and watch the horses while no one
else is watching. Trust me, that is where the
true magic lies.

FOR MORE ABOUT
KEENELAND CHECK OUT
THEIR WEBSITE.
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Tailgating
Recipes

PERFECT FOR ANY GATHERING

THE FRONT PORCH
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Salsa Verde Sausage Dip
This dip is absolutely delicious and we never have any left. The green chilies and the salsa
verde are a great mix with the cream cheese and sausage. Made in the crock pot and
perfect for any family gathering or event.
1 lb of Mild Country Sausage
2 (8 ounce) packages of Cream Cheese
2 (4 ounce) Old El Paso mild green chilies
1 (16 ounce) jar of Tomatillo Salsa Verde –
Mild
Cook sausage in skillet, then add all
ingredients to crock pot and cook on high
for about 45 minutes. You will need to stir
occasionally. Serve when hot and eat with
tortilla chips or Fritos.

If you like spicy, then
use medium
salsa verde and
green chilies.
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Fighting Man
Beef Dip

Pat Nugent

1 lbs - 80/20 ground chuck.
1 lbs - bulk pork sausage (like Jimmy Dean
or Tennessee Pride) After the first time I
made it I used hot sausage.
3/4 cup - ketchup
1 - ex large onion, chopped fine Vidalia or
other sweet onion, if available.
4 1/2 tea - chili powder
2 15 oz cans - small red kidney beans, not
drained
2 teaspoons of sweet paprika
2 cups of medium cheddar cheese,
shredded.
6.5 oz can of sliced black olives, drained
4-5 green onions, sliced on the bias, both
white and green parts included.

Charlie Brown
Dip
Joanne Scarbrough

2 (4.25oz) cans of deviled ham ( I use
Underwood brand)
2 (16 oz) cartons of sour cream (regular,
not low fat or reduced)
Mustard (regular yellow) to taste

*It can be served with chips,
crackers or veggies
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These are recipe submissions
from our loyal followers!
Brown ground chuck, bulk sausage
and onion till meat mixture is no
longer pink. Break up meat while
browning so its a fine mixture. Drain
fat from skillet. Combine remaining,
except for olives and green onions,
and mix with meat and onion
combination. Heat on simmer till all is
hot, about 3-4 minutes. Pour contents
into a 9"x 13" baking dish.
Bake at 350 degrees for 30 min.
uncovered. Garnish with sliced black
olives and sliced green onions.
Serve with corn chips and Crystal's
Hot Sauce on the side.
8-10 servings

Mix deviled ham and sour cream
together in mixing bowl. Then start
adding a little mustard at a time
(stir as you go).
When the dip is a light yellow color taste with a chip or cracker and add
more mustard if needed. My family
and friends like a lot of mustard.
Then put in the refrigerator until you
are ready to serve. It will keep for
several days in the refrigerator.
8-10 servings
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Tailgating Hacks

Tailgating is huge this time of year and it's nice to always switch up some of our favorite
recipes.
Chili is a favorite when it comes to tailgating. When the weather turns colder, it's nice to
have some warm chili to eat when hanging with friends talking smack about the game.
Try adding pork sausage instead of beef to your chili. Pork Chili is so good and really adds
a different taste to this traditional dish. You can also add a little bit of your favorite BBQ
sauce to your chili. A lot of people put sour cream on top of a bowl of chili, switch that
out with Ranch dressing. Instead of crackers, serve it over Fritos. These hacks will
definitely change up your chili and I'm sure your friends will thank you!
Pigs in a Blanket is an easy appetizer to make the night before to take to the game for
tailgating. The recipe is basically crescent rolls and hot dogs. Try adding smoked sausage
or andouille sausage instead of a hotdog to your pigs in a blanket. It's an entirely new
experience.
Mini sandwiches are always a hit. I like to make mine on the King's Hawaiian Rolls. You
can make up ham, roast beef, corned beef and turkey sandwiches. However, instead of
adding mayonnaise and mustard, I like to spread the bread with Ranch Dip or French
Onion Dip (the easiest is just to use the premade dips you buy at the grocery). Then add
your cheese and meat. It adds such a different flavor and really jazzes up a sandwich. I
like to make them ahead of time and that way they are ready to just grab and eat for the
party or tailgate.

Tales of the
Rolling Fork
JUDY'S JOURNEY CONTINUED
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This story is continued from our
Summer issue....
Another time, Margaret came to the
store on a Saturday morning to do her
weekly shopping. I had the day off and
Carolyn was minding the store. I kept a
38 Smith and Wesson snubnosed pistol
under the counter in the store for safety
purposes and was a pretty good shot
with a gun in those days.
On this particular morning, I had
decided to do a little target practicing
with Carolyn’s husband. We stepped
outside to take a few shots at the stump
of a big, old, tree with a red sign tacked
on its trunk where we had drawn a
bullseye. I took pride in knowing I was
as good a shot as most of the men and
it was not a bad thing for people to
know being a woman running a store by
myself. Not that I expected to be
robbed but even back then there was a
few I did not trust. Carolyn came
outside and told me that Margaret had
finished her grocery list, paid for her
purchases but would not leave the store
because she was afraid we would
accidentally shoot her. I, immediately,
laid down my arms and proceeded
inside to assure Margaret that she was
safe and escorted her and the groceries
to her car. Never again, did I get out the
guns when Margaret was around!
I guess I should say at one point that the
store was built in 1950 by W.T. Gorley.
WT used to come by once in a while and
tell me stories about the place or the
Fork in general. WT said some of the
boards used to build the store came out
of an old house on the Fork that was
used as a confederate army hospital
during the Civil War

"Many of you know me as
The Southern Lady
Cooks, learn about a time
in my life that I cherish
dearly."
He said there was still blood stains on
several pieces of the wood. WT and
several of the men that hung around the
store during the day loved to tell ghost
stories. I think they thought they were
scaring me and some of the stuff that
was told around that wood stove would
scare anyone.
My favorite loafer was Peg. He spent most
of his days in my store. More than anyone
else. He was a retired farmer and his wife,
Lola, still worked as a nurse, giving Peg
lots of loafing time. They were good
people and the salt of the earth.
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Peg was scared of his shadow. He, also, had
just one leg. This handicap did not slow him
down in any way and he could get up the
steps leading into the market with one leg
faster than I could with two. He lost his leg
in an accident when he was just a young
boy. Peg was afraid of robbers, ghosts, rising
water, some people in the area, and just
about anything else you can think of. He
would come to the store in the mornings to
drink coffee and go home. He would come
back about noon, have lunch, go home, and
be there again before the day was over. He
drove an old, red, rusted out pickup truck
that I could hear coming when he crossed
the big iron bridge. Peg was a lot older than
me but we became great friends and
shared many a story and experiences. If it
started raining, Peg left because he was
afraid of the creeks rising. One day, I
needed to go to Mitchellsburg (another tiny
community in the area) to vote. I did not
want to close the store because it would
not take me but about 15 minutes. Peg was
sitting in his chair by the wood stove. I
asked him to watch the store until I got
back. All he had to do was just take the
money if someone came in or ask them to
wait. He agreed he would do this for me
but was grumbling to himself.
Peg went home! He locked the store and
went home and left the gas pumps on
outside. There was a switch inside you had
to flip to turn the pumps off. Peg knew
where the switch was but I guess he just
forgot. Anyone could have filled up their
tank and drove off. Later that afternoon he
came back. I asked him what happened
and he said he was afraid he would not be
able to handle running the place.

Peg always wore bibbed overalls. In
the summer, he wore bibbed overalls,
brogans, and a white t-shirt. In the
winter, he wore bibbed overalls,
brogans, and a plaid long-sleeved
shirt. Peg wore bibbed overalls and a
white shirt when he went to the
funeral home or needed to get
dressed up for some special event.
One day, Peg told me about Marian.
Marian was a ghost that haunted the
people on the road where Peg lived.
She would appear outside his house
and once she came into the stripping
room while he and some relatives
were stripping tobacco and turned off
the radio. These stories would always
make me go into fits of laughter. I told
Peg I was coming down to his place
and wait for her to appear. He said,
“She will not come around if you
come down there because you are a
stranger.” I would laugh even harder
and ask him how she knew who I was.
He always had an answer for me.
My twins, Anne and Leigh, loved the
Fork and the lifestyle of running free
around the community. They would
jump on their bikes early in the
morning and visit with friends and
neighbors for most of the day. The
girls knew everyone in the area and I
was never worried about them when
they were watching movies at
Maggie’s house, riding bikes with
Patti, playing in the creek near Stacy’s
or just hanging out at some friend’s
place.
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The creek was like a playground for both
children and adults in this area. There was
a huge area of water about two miles from
Judy’s Market we called the swimming
hole. Old and young people alike went
there to swim, picnic, go four wheeling,
party and have a good time. The
swimming hole was surrounded by large
rocks that made diving easy, flat rocks
great for lying in the sun, and running
water for small children to wade and play.
Nothing could compare to a cool dip on a
lazy, summer day. The outside world would
just fade away while listening to the
sounds of the babbling creek around you.
The same creek twisted and turned and
flowed under the old iron bridge and
made its way from Minor’s Branch running
behind the store on its journey through
Forkland.
Anne and Leigh loved swimming, being
outdoors, exploring and skipping rocks in
the water. One day, they brought in a frog
they caught and said they were naming it
Hubert after an older member of the
community. Hubert was also one of my
dearest friends and spent a lot of time
loafing in the store with Peg. The girls
went outside the store, found a bucket,
filled it with water, and this was to be
Hubert's new home. Three days passed
and the real Hubert was loafing in the
store. I told him about his namesake and
asked if he would like to see him.
I took him into the girl’s room and there
was the frog floating in this bucket of
water sitting by the door. Hubert began
laughing and said, “this poor frog has been
floating for days and he is not a water
dwelling frog.” Immediately, I let him go
to the girls dismay. He was so tired but
happy to get out of his old bucket and
back to nature where he belonged.
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Twins can work together like one
person to accomplish anything. Once
they hid a whole litter of kittens in
their room and left the house. I kept
hearing noises and found one in a
shoebox, one in the closet, one under
the bed, and one in the clothes
hamper. I never knew what to expect.
Today, they will tell you, how much
they loved the Fork, the lifestyle, the
people, the store and all the great
times they had when growing up in
Forkland in Mom's store.
The selection of lunch meat, pop,
moonpies, cookies, chips, IBC
rootbeer, Gatorade, and coffee drew
quite a crowd during tobacco cutting,
setting, and stripping time on the
Fork. The tobacco hands liked playing
poker after a quick lunch consisting of
a sandwich, chips, drink, and some
kind of cookie or cake. I have fed up to
as many as forty farmhands during
tobacco season.
I would make all kinds of sandwiches
before they arrived, put them in bags
and label each bag as to the type of
meat, such as bologna, ham, pickle
loaf, etc. This made lunch go faster
and gave them more time to play
cards and relax either around the card
table or hang out on the porch. I
found out that men are not choosy as
to what they eat just as long as it is
quick and filling. (To be continued)

"A simple life
Is a beautiful life"
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Fall
Reading
Fall is in the air. It's time to curl up
with some warm apple cider, an
afghan your grandmother made, a
furry dog and a good book. Here are 5
we recommend:
Wilde Lake by Laura Lippman: This
book is a mystery that kept me
guessing till the very end. I thought it
was a great read. It takes place in
Howard County, Maryland and
weaves you through a very complex
story of a long ago death that still
haunts a family.

"A book is a gift you can
open again and again"
- Garrison Keillor

The Quiet Game by Greg Isles: We're huge fans of Greg Isles. He is a true Southern writer and
this book takes place in Natchez, Mississippi with his character Penn Cage that he writes about
in several of his books. I've never been disappointed in any of his books. He can weave a story
like a true Southerner. This book takes you through a long tale of deceit, blackmail and
American history. Greg Isles never disappoints!
A Walk in the Woods by Bill Bryson: This nonfiction book is a New York Times Bestseller and is so
good. It takes you through the Appalachian trail from Georgia to Maine. Bill is your tour guide in
this memoir and he has quite the sense of humor. I caught myself laughing out loud reading
about his adventures and the characters he met along the way. Great read!
Somerset by Leila Meacham: By now you know that we are huge Leila Meacham fans. This book
starts on a plantation in South Carolina and takes you for a ride all the way to Texas. Love,
marriage, triumph and tragedy will come along. You can never go wrong with a Leila Meacham
book!
Hillbilly Elegy: A Memoir of a Family and Culture in Crisis by J.D. Vance: This book is very thought
provoking. I found myself being motivated at times and also feeling sadness for the trials and
tribulations of this family. This is a memoir about growing up in a poor Rust Belt town and the
struggles of America's white working class. It starts out in Kentucky's Appalachia region and
takes you through a family's saga. A powerful read!

The Other Side of
the Screen Door

LEIGH WALKUP
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Ever hear these words when you were
little, “Ok, ENOUGH! Go outside and play!”
I think I spent my entire childhood outside.
No one told us what to do once we got
outdoors, there was no need to. We were
innovative enough to entertain ourselves. I
can't even begin to think of the countless
hours that were spent playing kick ball,
jumping on hay bales, climbing trees,
riding my bike, catching crawdads in the
creek, looking for tree frogs, swinging on
the homemade swing my dad made, etc.
Honestly, give me a stick and I could be
entertained for hours. A stick, seriously...A
STICK!
My childhood was busy. I wasn’t sitting in
front of a TV, computers were not even a
thought, a phone call was made sitting
down because…….wait for it…..it plugged in
to the wall. Gasp! If I needed
entertainment, it consisted of racing my
sister up and down the driveway to see
which one was fastest. That would be her.
It consisted of making snowmen, working
along side my dad as he fed cattle or
picking tomatoes with my mother. It
consisted of making homemade bread
with my grandmother or rocking on our
southern front porch with my grandfather.
It consisted of catching fire flies and
playing with my BB gun. It consisted of
riding my horses for hours and hours. It
consisted of running barefoot across the
fields to meet my best friend that lived at
the end of the road. It consisted of a lot of
simple things but it is those simple things
that brought so much happiness.
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My mother taught us that happiness
could be found everywhere. She
would take Anne and I on "safari"
when we were little. We would each
grab a pale and follow her all through
the farm picking blackberries while
she told us stories. It was so much fun.
My mom would tell you that Anne and
I never got back to the house with
many blackberries (we would eat
them as we picked them) but the fun
we had, made it worth it. Life back
then seemed slower and quieter.
Those evenings catching fire flies in
the yard while my family sat on the
porch are memories I'll cherish all my
days. I'll always look back and love
every moment we spent in our garden
in the late afternoons. Some of the
best conversations I ever had with my
father was on horseback while
checking our cattle. I still to this day
love to go for long walks with my
Mom to catch up and enjoy the
outdoors.

"Every so often go
where you can hear
a wooden screen
door slam shut" Unknown
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Some say it was a simpler time. Maybe it
was. Maybe it wasn't. What I know is that
we found real joy in the simplicity of life.
Yes, times have changed. We now have
technology at the tips of our fingers. We
can have constant interaction with
people between our devices.
However, that interaction isn't the same
as sharing a great glass of sweet tea on
the porch on a hot humid day. That
device won't give me the same feeling I
would get helping my grandmother pick
beans out of the garden. I can still see
her using her apron to carry them all
back to the house.

No iPad or video game can ever
replace the feeling of walking in the
grass barefoot. I know this because of
all the time I spent on the other side
of the screen door as a kid.

It was life on the other side of that
screen door that taught me so much.
It taught me about what really
matters and what doesn't. It taught
me to be forever thankful for those
experiences. It taught me that even
though times have changed, I can
always unplug, turn the power off, go
outside and find the simplicity that
we all need. It's there y'all. It's just on
the other side of that screen door.

Thank you so much for taking the time to read our Fall issue of Front Porch Life.
As we continue our digital magazine through the remainder of 2018, our goal is
to improve with each issue.
In the meantime, please continue to enjoy our website and feel free to contact
us with any questions, concerns or ideas.
Thank you so much,
Judy, Leigh and Anne
thesouthernladycooks@gmail.com

"Life starts all over again when it gets crisp in the fall."
- F. Scott Fitzgerald

